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Abstract

The antioxidative effect of mugwort extracts was measured by DPPH and LDL with four different solutions (70%
acetone, ethanol, hot water, cold water). Mugwort extracts contained 3.2% of polyphenol, 380 RE/100 g of vitamin
A, 16.2 mg/100 g of vitamin C, and 5.1 a-TE/100 g of vitamin E. DPPH revealed the effect in the order of 70%
acetone, hot water, ethanol, and cold water. In particular, 70% acetone showed outstandingly stronger activity than
the control group. Also, when 10 p/ was added, the effect was well noticed. But the antioxidative activity was
hardly seen at 15 pl. LDL exhibited the same order of strength in proportion to mugwort's concentration. Against
the control group, the activity of 70% acetone was 7 times, hot water and ethanol 6 times, and cold water 2 times.

This result is attributable to the antioxidative increase of polyphenol and antioxidative vitamins.
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Table 1. Operating condition for HPLC analysis of total
polyphenol in Mugwort

Instrument Shimadzu(LC 10AVP)

column ODS-C18 column

Frow rate 1.0 m//min

Detector 280 nm

Mobile phase  methanol:water:phosphoric acid(22:78:0.1)
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Table 2. Contents of total polyphenol, vitamin A, vitamin
C, and vitamin E in mugwort powder

content
Total polyphenol (%) 32
Vitamin A (R.E*(ug)/100 g) 38.0
Vitamin C (mg/100 g) 16.2
Vitamin E (o-TE**(mg)/100 g) 5.1
*R.E = Retinol Equivalent
**0-TE = o-Tocopherol Equivalent
12 —O—Control
——Hot waler extract
" —A—Water extact
—h— 70% acetone extract
—e—Ethanol extract
08 —O—ViaminC

Absorbance (516nm)

Concentration ( ul )
Fig. 1. Antioxidative activity of mugwort extracts by DPPH.
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Fig. 2. Antioxdative activity of mugwort extracts on
human LDL.
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Table 3. Inhibition of LDL oxidation by mugwort extracts

lag time (min)

Control 32

Hot water extract 186.2
Water extract 65.1
70% acetone extract 219.7
Ethanol extract 180.8
Vitamin C 2243
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